
La Picholine

Our olive oil is made from our own olive trees,

with no additives and no blending with other

oils. It is an extra‑virgin olive oil obtained solely
through mechanical processes. It undergoes no

chemical treatment	or	refining.

Aromatic profile:	 intense	 fruit	 notes,	 fresh

hints	 of	 cut	 grass,	 artichoke,	 and	 touches	 of

citrus.

Bitterness and	 spice:	 moderate	 bitterness

balanced	 by	 a	 peppery	 finish,	 offering

remarkable	depth	and	complexity.

Texture: smooth	and	fluid.

Pairings: Perfect	 with	 burrata	 and	 heirloom

tomatoes,	 scallop	 carpaccio,	 grilled	 sea	 bass,

thyme-roasted	chicken,	or	a	lemon	chickpea	salad.
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